
2018 Collection Mornington 

Peninsula Pinot Noir 

 

 

 

• Trophy winner ‘Best Mornington Wine’ - Australian Pinot Noir Challenge 2019 
• Fruit from select vineyards for a true regional wine 
• 11 months in French oak barriques 

 
 
 

 
 

 
Food Match 
Smoked meats, 
roasted winter root 
vegetables, char siu 
pork. 
 
Wine Style 
Elegant & Refined 
Textured & Savoury 
 
Service 
 
TEMPERATURE 
13-17oC 
(On a hot day, don’t 
be afraid to pop it in 
the fridge to cool 
slightly) 
 
CELLAR POTENTIAL 
2025 
 
 

A NOTE FROM THE WINEMAKER 
A generous wine full of Pinot character, with 10% whole 
bunch for added complexity. 

SEASON   
There were no major heatwaves in the 2018 season; 
nevertheless, it was a warm season overall and the harvest 
was a little early. Cool weather and regular rain up until 
Christmas made a slow start to the season, setting up 
good ground moisture and vine health coming into 
summer. An extended dry, mild patch over January and 
February was excellent for Pinot Noir, helping create 
excellent depth of flavour balanced with lively acidity. 

WINEMAKING  
This wine is from select vineyards in Red Hill, Main Ridge, 
Tuerong and our own Capella Vineyard in Bittern, making it 
a true representation of the region and the season. 
The fruit was harvested by hand at the end of February, 
chilled overnight, then destemmed and vinified in open 
fermenters with hand plunging. About 10% was fermented 
in whole bunches to increase red fruit aromas and tannin 
complexity. The wine was matured for 11 months in a mix 
of new and seasoned oak barriques from a selection of 
Burgundian coopers. 

TASTING NOTE  

A typical Mornington Peninsula Pinot Noir with attractive 
floral aromas, fresh cherry and berry fruit flavours and silky 
tannin.  

REGION  
The Mornington Peninsula is a maritime region about 
50km south-east of Melbourne city centre. The climate is 
moderated by sea breezes year-round and the weather is 
famously capricious, giving rise to Melbourne’s famous 
“four seasons in one day”. Even so, summers are mild and 
autumn is generally warm and calm. A spine of hills runs 
down the centre of this thin isthmus and the vineyards at 
about 200m elevation are slightly cooler than those on the 
lower lands. The region is characterised by small, premium 
vineyards.  It is particularly well suited to Pinot Noir and 
Chardonnay. Sometimes referred to as 'Melbourne's 
playground', the Mornington Peninsula is a popular holiday 
destination throughout the year.  


